~HI3E~

Appetizers

AL b~ BBRMY 1600

Fresh vegetables and tomato miso

BER L 7 ) — b F—X
Nl N 1300
~BEfDHE~

Potato Salad with Roasted Pork and
Cream Cheese

G el =)

<OV
Conger eel, Celery and Arrowhead root in
Naban-style Marinade

HEE L) & HAIEH
~BEARE Y — AT~

Kuruma Prawn,seri Greens,and
semi-dried Persimmon with Black Sesame Sauce

HifiChH OB LD IOEE 2000

Tender Simmered Octopus with
Wasabi greens

1600

1900

= 2600
P VNIPN 395
Daikon Cake with Bottarga and
Whitebait
Tev=¢
¥ v _ 3000
AP

Yuba, sea urchin, salmon roe“yukhoe”

RIS % D At 4000

Combination appetizers

O LI
~ TR Y = A~

Liver pate, Blueberry sauce Between the
Japanese wafers

TAVANESLE
A RBR L

Steamed Bigfin Reef Squid Dumpling
with Seasonal Vegetables in Light Broth

ARV A X 1600

Traditional fermented sushi made
with yellowtail and turnip

it~ LSRR L
o ZAREEDS T

Vinwger-Marinated ~ Sadine and  Mountain
Vegetable Ohitashi with Mustard Sanbaizu

RUA I =FIEE &

L Uit 5790 i L
Snow Crab and Yuba Roll with Turnip
Puree in Shijimi Calm Dashi

YU ITRDEDEY
Y = ) N—F 2600
it o AR—F
Lightly Seared Spanish Mackerel with Straw Aroma,

1100

1500

2000

2000

Canola flower Genovese, Kumquat Compote
MEHL—R L

~ R HE) 3000
~PTRUEEY 2 VT~
New Onion Mousse with Tuna Tartare Topped
with Yuzu Ponzu Jelly

~EFRE EHE~

Oyster 1piece

A4S

Fresh oyster

PEXHMEL A LANUEE 1600

Grilled oyster grated radish ponzu sauce

1500 HHWEDY 7 Y7 BT 1600

Deep fried oyster(Tenpura)

U & LG KX -
LosL s

Opysters and Kyoto Kujo Leeks in ShabuShabu Style

~BRF~

Sashimi

CHERE D B Y 2400 AR~27w (Fagkil) 2800
Assorted 2kinds of sashimi (4 pieces of cach) ~ Bluefin tuna from Wakayama
=Y S bw 3200 b T A XF (T#) 2000
Assorted 3kinds of sashimi (4 pieces of each) ~ Blackfin Seabass from Chiba
PUfERE D &bt 4100 A FH (i) 2200
Assorted 4kinds of sashimi (4 pieces of each) ~ Surf Clam from Hokkaido
HAERE D & oE 5200 YU ZERE (L) 2000
Assorted 5kinds of sashimi (4 pieces of cach) ~ Spanish mackerel from Yamaguchi

A A Z 3 (L) 2200

Baby Octopus

FIE W E ZAZFRKY AH 5000
A 7I78BAL-y=H ]

~LUORE F5749 WALWVA~
Tiger pufferfish

N7 7B EEDEITY 1800

Jellied Tiger Pufferfish with Flowering Wasabi

KT 77 ENAZ VEST 4900

Deep-fried tiger Pufferfish and Lotus root

7% MU EHTRED 5200

Tempura of Butterbur Sprout and Pufferfish Milt

N rERY EAT

P < 3800
HF- 28T EAFEY = L
Tiger Pufferfish,Seri Greens,and
Pufferfish Milt with Yuzu Ponzu Jelly
S = 27 b i
N7 7 THfibEE & 5000

Ff-7oE 0 A2 — L
Grilled Tiger Pufferfish with Pufferfish
Milt ,Finished with Soy Sauce and Butter

NZT Tk
A7 7 L Tl

Clay Pot Rice with Tiger Pufferfish,
Salmon roe

6800

~BHRE 2GF LWALAS~

Japanese eel

PR T 3300

U-maki (Japanese Eel Rolled in Egg)
VRELTIED &
NEEETLL

Eel,Burdock Root, and Kujo Leek Gently

Simmered in Egg

3800

IRELEBEETRED 3600

Deep fried eel, and soft-boiled egg Tenpura
D IRETHBEE or ABES 5200

Kabayaki(soy souce) or lightly grilled

&

~iE T~

Deep fried foods

FPHE IS & LSENE B 2400

Kyo-tanba Free-range Chicken and Mauntain
Vegetabke Kakiage atempra

SRR 1 S e g
2T DHERED

Beef Toungue and Beef Knuckle and Fuki-no-

to Tempra

AL H=pEE L
o = KGR

Snow Crab and Yuba Roll and Sea Urchin
Shiso Leaf Tempura

2900

NFfENAVZ AT
~7x )/ MUK — A~
Conger eel , Lotus Root Croquette Served with
Butterbur Sprout Miso Sauce

KTV E SRR S
~ N T A BT~
Spring Roll of Scabbardfish and Canola flower

2600

3000

with Bottarga

,V%ﬂ@~
Simmered dish

NFETAREL D
TIN—Y h~rEFET

Conger eel and Daikon Cake with tomato and Egg

Sauce

T B & LD SO
INA B A—=T =D
Sea Bream and Flower Wasabi Paitan Soup
with Sea Urchin

IAVEDIT LR

TELRS 4600

Wagyu beef inner shoulder meat,Yuba and
Japanese Parsley Sukiyaki-Style
Shabu-Shabu

2600

3500

TR A & A &
ETNINTITE
sk ds iy
Simmerd Wagyu Beef and Ganmodoki in

Mauntain Vegetable Dashi

KIVFAFEHT EAZ A
~ BB SE S A~

Deep-fried Scabbardfish and Root with
Seasonal Vegetables in Black Vinegar Sauce

2600

3600

~ 5 U B8~

Smoked
TR S bw 1600
Assorted 2kinds of smoked food
=Y S bw 2200
Assorted 3kinds of smoked foods
PUFERES » &t 3100
Assorte@ 4kinds of smoked foods
HFEE Y AbE 3600
Assorted 5kinds of smoked foods

foods

kA 900
Soft boiled eggs

IZ=! 1700
Japanese pork neck meat

PRt 1100
Salmon

=L 2200
Japanese duck meat from Hokkaido

7V —hF—X 900

Cream cheese

RN E 2 A =Rl D S HE 4000
B ST - FPHE M
Best choice of Smoked foods ( Beef Tongue, Japanese eel, Chicken )



~EEY~
Grilled

ERIE ROCFHEREE &
SE L VBV KBEE

Grilled Conger Eel, Butterbur Sprout Tartar Sauce
THEUE L

B & VA ZARKEBEE 2800
~ 7% ) kR Y — 2~
Grilled Sea bream and Lotus Root
with Butterbur Sprout Miso Sauce

2500

TRERPE
KIJfa R K EEE & 3300

WEERDKLBEE

Charcoal-grilled Scabbardfish with Spring Onion Greens

Ao —2 Lt nAZ AEEX
~HFER X Y — A~

Straw-Grilled Japanese duck and Lotus root
Black Vinegar and Green Onion Sauce

2900

TPHIE R R K BE X
~HARR Y — A~

Grilled chicken with Sesame Sauce

B R BEX

~ T Bk 7L~

Grilled Beef Tongue, with miso sauce

2600

3300

Rirpe BEFP

ST E STt S
Wagyu beef steak Knuckle
g BEM4 3800
NEV B T RKE X

Wagyu beef steak round “Tomosankaku”

Jeudre BB

- N 4200
RAVAT—F
Wagyu beef steak inner shoulder meat
=R Y 5600
Beef Combination 3 kinds
A pA] PO e 1) 7000

Beef Combination 4 kinds

~tT#ZFA~

Clay pot
X0 & 3500
Shokkan’s seafood “Paella”
BLfif & JLSRAL & 3900

Sea Bream with Kujo green Onions and
Pickled Plum

A & Rl 4000
Conger eel,Sakura Shrimp

KIVFR & HfpER 5500
Tempura of Scabbardfish and Prawn

U= & B 6500
Sea urchin , oyster

THOODESL 6800

Chopped Kabayaki eel on rice

rice
FHEHIFERREEE & 21X 9 3800

Teriyaki Tanba Chicken, Burdock Root

WAT &

N 4000
RyFHELLEAR
Scallops,Surf Clam,Freshwater Clam
AV i 4800
Beef Tongue with Spring Vegetables
RXOA =Ll 5800
Snow Crab with Mountain Vegetables
NI TEAT T 6800

Tiger Pufferfish, Salmon Roe

RUA T =L BFHEK 1H 2600

BUVA 7 F+1800

BV 7 =+3000

BAEEIT I 450 FRH 700 BT Y & 800

~FHP— o~

Dessert

A FAF 3 3 K& 650

Strawberry Chocolate Daifuku

wFFaal—h
T A AfH

Yuzu Chocolate Ice Cream Monaka

700

HAERIZ ) — N EDBREE 700
Semi-Dried Persimmons Cream Dorayaki

A FAF =R —% 800

Strawberry Cheesecake

HFENAT T 650
Jerusalem Artichoke Castella
WA h—va=az 700

Matcha Gateau Chocolate
FARY =L U0H 5
g A =

Raspberry Almond warabi Moochi with Black
Tea Syrup

750

TH— h 3HEED DY 2100

Assorted 3kinds of dessert

X2BDX=Za2—T9, (BRZHY F9)
AANKRRICE Y X =2 —FEA Y £3°,

FRERAMEKRICY—EXRE LT

100%(ho > &—F., T—7ILFE)
12%(B=F) = TBHH L £,

&

~BENE AR )L~

(N H OBIRFM ZGEOIATE B-ARD Lfla— R
Omakase special course

14000

~DOF )~

(XA NTERFEFE BOFADO T La—R)

Tsumakase course

11000

~BENE~

(B GHOIEZVH AF L —Ra—2]
Omakase course

9000



